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The city’s hottest new Reasons not to cover
small bars & distilleries up this winter
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| - T Top 10 WA leaders debate our future:
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WEST AUSTRALIANS CHOOSING Fé?’gUS on I/aﬂ@)
HOW AND WHEN TO DIE Gpomes, wine & rolling hills;

' the ultimate winter escape
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o Western Australia, we're canng
ditferemtlv. Like much of the western
world, as we learn more absout where our
focwed commes Troam aned how 1t was eabsed,
o diet is becoming more compassionate
and sustainable. "Chganic” s now o part of

our everylay vocabulary; we're packing our our

state s ever-growing mumber of Garmers makers:

andl we're nosing into the private lives of the

natural .
prog

I'€SS1011

It’s not only food that’s enjoying
a surge of interest in organic
and chemical-free options
wines are also getting in on the
action, with more and more
being produced sans the usual
additives and other jiggery
pokery. It’s time to get into
natural wines. words Chestina Pickasd

foods we purchase, demanding to know whai

steps were aken o get them from B o table.
I the toccdie movement s muarching o

a more home-grown, chemieal-Teee beat, then

wine tod is experiencing a revolution, A new

wave of West Austrahan wanemakers s throwing

out the winemaking rulebook and gewing grape

to grlinss inoaowiy that expresses the L, the

vintage, and the grapes themselves, working
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ol wine hars and restauesnes a

rabar oml tuesl wanes, while hundreds mone

mcluding several in Perth - feature them heavils

Phere are natueal sine festivals e

Britain, and mow Australia ( Rooistock Sy
Chaline, i1 has become one of the mos talkeed-
abwont topics i the

mre heated debates than any other categon
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OPEN EVERY DAY 10AM TILL sPM

WINE TASTING AND SALES,
OLIVE OIL, CAFE, WOODFIRED PIZZA,
FUNCTIONS AND EVENTS.

242 Quininup'RA, Yullingup
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FOOD & WINE feature

Sa wl all the fuss? Ar the most basic level,

it's becavse the philosophies behind nairal

wine hit at the core of what has made the

miodern wine industry ek for several decades,
Austradia bualr its winemaking repuotation

on muking impeccably clean, correet, and

consistent wines, The entire Ausiralion wine

shisw syatem is based on the concepr that

there are technically correct wines and thepe are

fautty wines. In this vein, Austalia has made

some wonderfully long-lived, ravel-fnendly,

world-class wines

Natural winemakers, hiowever, beliove

that by focusing so heavily on correctness

If all Margaret River producers use the
same oak, tannins and temperature control,
we're all making the same wine.”

and consistency, winemaking technigues can
sometimes prevent the honest expression of site,
grape and vintage. There are 58 legal additives
alloweel in Australian winemaking (despite
never being listed on the label, other than the
vague ‘contains sulphites’, and by including any

mumnber of them the wine becomes a creation

of the winemaker, In namiral wines, the
winemakers just leg the grapes do their thing,

It s generally belicved thae natural wanes
should be made from grapes grown organically
or bindyvoamically (an holisue lorm of organic
frming that is carried out in harmony with the

SAl) W

lunar cyelis), In the winery, the wines shouled
ferment on their own veasts and nothing
should be added w them except a dash of
sulphur helore bouling il necessary, Wines
are hottled unliltercd and unlined fand as
a result can sometimes be shightly cloudy in
appearance], while new oak s generally rejected
Deciuse of the Hawvours it imparts on the wine,
as are any other technigues that significantly
alter the wine™s make-up.

However, making wines without the nsual
additions is chancy: nawral wines can range

fromm wald and lunky o very “novmal” in stvle,

Civen their low levels of preservatives, they are
often made in a tdrink now” sivle, aned ¢an b
highly glugable, but some can age T years,

And thae's the thing with natural winemakmge

it goes hand-in-hand with expernmentation.

Many patoral winemakers play with unusual
blends, skin-contact whites (called "orange’
wines), and alternative Termentation and
ageing vessels like clay amphorae and concrewe
cegs. Also, hecause this tvpe ol Tarming and
winemakmg s labour intenzsive, natural wines
are almosi always made on o small scale,

While the mumber of winemakers producing
this kind of expressive and soullul deink is

growing around the country, in Western

Austrahia the movement s onby just gathering
specel. That said, even in WA most famed and
Margaret Biver

traditional region wour "1 Fimel

several winemakers using natural methods;



O thee e of the Wilvabirap subresion.

Ren and Naomt Croanled of Blind Corner winery
live omong theie biocvmamically Goomed vioes
ok nest dloor o their oy winerss aned use fom
stommpaing, s ol baskor press, and o coneeet
et ke thein natueal wines,

“When we lirst starned, we Dl no muney 16
Faiy: vy veasts amed tannins soowe ased whin
wie liel, whieh was fme,”™ savs Ben “Ban alsa,
thie only way we could make sometharie mo one

ol copay wins ter lee the vinevards speak fon

themselves, 1 all Margaees Biver prodieers use

thie sitmne sk, s and wmperatue control,
wo re all making the same wine,™

While B and Naomit have s second-ter
vz cadlisdd Pwe Brothers, their most natirsil
el experimental wines fall under the Blind
Ciorgier Lalacl, Do thie mix, there’s a u|'|||1||':||||.|!!.

appley, biseaity sparkling chemn hlane, aond

= Natural

At Blind Carner|
produces & al
wines using biody fthods

(kg I - T anvey),

SELECTION

Other natural wineries in WA

Dormilona, Margaret River

A savaury, mineral semilion/
sauvignon blanc, and a silky and
surprisingly light-on-its feet cabernet
satvegnen by talented young
winemaker Jo Perry.

Counterfeit, Margaret River
A skin-contact sauvignon blanc
made by Lanton Brae winemaker

Ed Tomlinson

Amato, Margaret River

Made by Wine by Brad from

miany unusual varieties iike Grillo,
Teroldego, and Bastardo. Not totally

natural, but heading that way!

Brave Mew Wines, Great Southern
By Willoughby Park winemaker
Andries Mostert. Soon 1o be released,
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BEST SHIRAZ IN
WESTERN AUSTRALIA’
Ray Jordan
2014 West Australian Wine Guide
Whispering Hill, Single Vineyard Shiraz

CAPEL VALE WINERY,
118 MALLOKUP ROAD.
CAPEL WA 6271

MAIL ORDERS WELCOME
9727 1986
WWW.CAPELVALE.COM



‘| see it as a challenge to make
pure, clean wines without the
packet fixes | have relied on in
the Dasj[.” - Ben Gould, Blind Comer

A Fa;||1i.1||1. air=ciried ssmuvignon blane, wild

fermented in old cak barrels.

“1 see it as o challe T 0 ki pare, o lean
wines without the J ket fisces 1 luvve relicd on
in the past,” Bom sava

Sarah Morris and h'.u_i.lhll'u-'-'.ni 7. wha
form 51 Vintoners near Wincheldfe, blliantly
demonstee with ther diverse range thag there
can be i natural wane for everyone. Despite
very low vields of grapes from their 36-vear-ald
bacsedyvisaneally Garmedd vines, they have created
wild arved wondestul small batch wines Like the
Sophic ot (wild lermented ina concreie egg
frovm odd panot nowr vines;, Chinchecle Gaged i an
ey vncler a liver of o venst, ik o diry shierry
||'|I|. li'“ il IH".\I\ ||'|1':|'\-l"|1 IJ.'iII.l b '-L1|I Coini L
orange’ chardonnay . Halovon, the compansy’s
I‘i_:ill‘ T |i|"| '|'\.i|r|-'\ kb b II-I!"-I"HI-I'- .'||-|I A eimeTIReT
are mwrre austere ancd polished. Sarah and lwo
s Diives Ll i Spann, Paco & Co, wlhich
||||l|||'al R T I||'|'||'!.|"|.i i..III]\ hil.”'li'\-lu WITEE I|'.l|.'l
sinngle plots ol ancient Grenache vines,

[aine Tast VIS anil -|II||I|- 1ely o ol
nowhere - an unheard=-aof wine \II.||Ile'4i up
thie st covetesd aseards g thae 2008 Margana
River Wine Show, melodine the PrEstIEIOuS
Best Red Wine of the Show, And it was made
along natirl boes, The wine swas Clovdbuarsts
2000 cabermet saovazmo, and the win shoscked
everyone < even the winemake:

1w thie buee of jokes ap annl the mgla
of the show,™ savs Will Berier, a native New
Yorker and one-time macmbnotie restaurant
owner wrneed documentary Blnimiker, with
A science degree From Yale

Odrigmally plannimg 1w plan avocardo (rees o

bock the view of Coves Road when he bought

ol



his Wilyaliup property with his Aussie wile
i 2004, Will was instead talked into planting
vines, And he's never looked back,

Cloudbirst wines are made naturally
and in tiny guantities (less than 5000 botles
tedtal), all from Will's tiny plot of anirrigated
Biesdynamically Gurmed vinevards, The range
consists of a poised and complex chardonnay,
anel the broody, slinky alorementioned caberner

sauvignon, wath a malbee ser to be released

this vear, They're just now becoming available
i Austradia Jun] recently, Will was selling
exclugively 1o top restaurants arownd the LISA),
ancl at S200 for the chardonmy and $250 for
the cab, they're not cheap. Will, however, seems
tor have no problem selling them.

Despite his very hands-off approach, however,
Wil prefers not to be labelled as "natural’, “U'm
not making any declastions, Um anming to make
the best expression of my grapes 1 can.”

In the hottest wine region in WAL the Swan
Villey, meanwhile, you'll find one of natural
wine's biggest surprises. There, Alon and Jodi
Arbel at Bella Ridee are making texiured,
oxidative, and long-lived wines from their
Gi-vear-old unirngated, organically grown vines,

“Thiz s everyihing yvou learn not 1o do as an

Aussie winemaker,” savs a cheekv-grinned Alon,

waggling his cloudy nosulphured rosé in the aix
Bella Ridee's large mange of wines includes
a wonderful chenin blane, a semillon. viognier,

barbwera, and a wmpranillo, all made Iy

emploving techmogues ke lengthy ageing in

tnks and older hareels, The resultng wines
cennprare, quite ineredibly, o those from
ulira-traditional producers in Europe,

Ax well as those dedicated w natural
winemaking, we're also secing an increasing
mumber of WA winemakers runming *side

projeces” working a k:

ger wineries vet making
matural wines for therr own, much smaller Labels,

Mt Bowaress makes fairdy comventional
wines at his completely reeyeled ‘olf-the-gnd’
winery, Fairbrossen, in the Perth Hills. Bui lus
appropriately tded Side Project Wines sces liim
making a wonderlully drinkable appley riesling,
it Funky Ass rosé (which is quite funky, as the
vame implics!, and a pinot noir, all with viraally
zero additions,

1 guess Tve abways had a less s more”

attitnde 1o grape growing and winemaking,”

Where to

FIND NATURAL
WINE IN PERTH

Chapels on Whatley
196 Whatley Crescent, Maylands

Lalla Rookh Wine Store

77 5t Georges Terrace, Perth
La Vigna Liquor

202 Walcott Streat, Menora

Steve's Fine Wine
30 The Avenue, Nedlands

says Matt, “In seemed prevy obwious 1o grow
the night vanenes in suitable areas where
matural baliance can be achieved fon s ownl.”

Down in the expansive Great Southern
vegion, several more winemakers are
experimenting with a similar “less 15 more”
approach. At Oranje Tractor, outside Albany,
Pam Lincoli and Muorvay Gomom make braglhn
aned bouney natural wines from their small
plot of arganically farmed vines, Their delicate
anl delicious whites amd sparklings are madse
extermally by Roby Dilewd, a contract wineniker
for several Groad Southern wineres, bui their
reds are made in house by Pam — and she
miakes them totally nataeally, The range
includes two ineredibly Bghit and Groity veds
a paniot noir and @ merdot), aclasse eanth-
and-clierries sparkling medot, and a rich
vt still fresh) port-stvle deéssert wine made
frony panot o

Perhaps the gateal macthod dd diwade
prople who have become used wo their wines
heing produced in acertain way, What's sure
1 that the continued rise of natral wines in
Western Ausiralia opens a channel for dialogue
among both winemakers and deinkers abow
what it means o make wine in this vast and
diverse state. But the main thing, of course, 1=
that we can enjoy a new breed of compelling,
soulful, and delicious wines macde with fewer
additives, and more covironmental sensitvity,
Surely most wine drinkers wall be in all Goour

ol that. After all, ics in our nature, @

id Café perating

ce 2000, 15 set in the scenic country location

of Chittering Valle % one

business, we are famaus

. premium products and

ary flavoured’ ca

es include an exte

traditional favourite and gourmet pies; continental

and European breads; luscious pastries and cak

and our

o lover of




